M&M CAME DAY SALE 


EAT SHOPS 



ALL PRICES IN EFFECT FRIDAY, FEBRUARY 5 TO THURSDAY, FEBRUARY I 1,2016 UNLESS OTHERWISE STATED. 

St. Catharines 210 Glendale Ave. 905-682-3121 Niagara Falls 6225 Thorold Stone Rd. 905-354-0186 

St. Catharines 353 Lake St. 905-646-8812 Grimsby 36 Main St. E. 605-945-9400 

St. Catharines 100 Fourth Ave. 905-682-6328 Welland 30 Rice Rd. 905-735-6819 ^ [@][^| 


es of products that feature i 


s MAX sp 1 


Visit mmmeatshops.com for individual store hours. 


gn up for a FREE MAX m< 









Mozzarella Sticks 

15-21 PIECES 454 g 

PART SKIM MOZZARELLA CHEESE COATED 
IN LIGHTLY SEASONED BREADINGjfl^ 


Stuffed Potato Shells 

6 PIECES 390 g/13.8 oz 

TEMPTING CHEDDAR AND MOZZARELLA 
CHEESES MELTWITH BACON IN OUR 
CRISPY BAKED POTATO SHELLS. 


Mozza Marinara Dip 


MAKEYOUR BALANCING ACTA LITTLE 
SIMPLER WITH MEALSTHAT AREAS DELICIOUS 
ASTHEYARE CONVENIENT. 


SATISFYING AND SIMPLE Everyday Meals 


Supreme 

Homestyle Lasagna 

A FAMILY FAVOURITE WITH 
t[H REE TYPES OF CHEESE. 


Cabbage Rolls 

16 ROLLS 1.81 kg/4 lb I 
A JUICY BEEF, PORK AND 
RICE FILLING IS HAND-ROLLED IttA 
TRIMMED CABBAGE LEAF AND COV 
WITH A TANGY TOMATO SAUCE * 


Chicken Breast Grills 


Angus Beef Burgers sburgersx ■ 42 s /s 

Lean Angus Beef Burgers 

6 BURGERS x 128 g/4.5 oz 

MADE WITH 100 % ANGUS BEEF, RAISED 
WITHOUT ANTIBIOTICS AND HORMONES. 


Quesadillas chicken- 

4 PORTIONS 500 j/l. I lb 

INCLUDES MEAT, CHEESE, 
^PEPPERS AND S AUCE JN 
TASTY SHELLS. 40^j| 


FULLY COOKED, BONELESS, * 
SEASONED AND LIGHTLY^BATTERED. 


save $ 1 


save £.lj 


ALL PRICES IN EFFECT FRIDAY, FEBRUARY 5,2016 TO THURSDAY FEBRUARY 


,2016 UNLESS OTHERWISE STATED. 
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Im 3 floppy Chinese 
NJewVeat* 

I Lunch Buffet ®9, Dinner *12.50 
1 Fully Licensed ■ Open 7 days 


Fearing the Zika 

Dangerous virus could eventually show 
up in Canada, authorities say. 


Museum matters 


To Sell YOUR Home, Coll 

Taking a look back at the Fenian Raids. F RAN K RU ZYC K1 1 



INPORT^iNEWS 

SERVING PORT COLBORNE • WAINFLEET • SHERKSTON • LOWBANKS 



Paws for 
thought 


POSTMEDIA NETWORK 

Tattoo artist Jennette 
Conners, owner of A 
Tat of Class in Fort 
Erie, teamed up with 
the Port Colborne 
Feline Initiative to offer 
an unconventional 
fundraiser. Paws for a 
Cause offers a toonie- 
sized paw print tattoo 
for a $50 donation to 
PCFl.The organization 
spays and neuters 
cats at no cost in the 
lakeside city. See story 
on Page 7. 
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Go fly a kite - and do it indoors 



Grenier 
named 
NRH chair 





W£\FirstOntario 

PERFORMING ARTS CENTRE 
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Zika virus at bay in Canada for now 



A researcher says it’s too 
early to know if the rapidly 
spreading Zika mosquito virus 
could make it to Canada. 

But with winter keep¬ 
ing bugs at bay, we’re fine 
for now, said Brock Univer¬ 
sity medical entomologist Dr. 
Fiona Hunter. 

“Since we do not have mos¬ 
quitoes at this time of year, 
we’re safe,” she said recently. 

However, there is con¬ 
cern the virus — linked to 
birth defects in thousands of 
babies in Brazil — could arise 
here during warmer summer 


“We're not sure which spe¬ 
cies that are found in North 





Vandals destroy Niagara 
Safety Village in break-in 


MICHELLE ALLENBERG 

Postmedia Network 
Vandals have caused exten¬ 
sive damage to the tiny Nia- 

leam rules of the road and fire 

Niagara Regional Police 
said 21 of the 25 hollow min¬ 
iature buildings at Niagara 
Safety Village and two safety 
vehicles, an ambulance and 
school bus, where damaged 
Saturday night 

were “demolished." They said 
there were 24 broken windows 
ofavariety of sizes. 

Also damaged were five 
metal doors and a wooden rail- 



kk 

It is disturbing to see 
the disregard and 
disrespect shown 
by an individual or 
group of people who 
somehow thought 
these belligerent 
actions would provide 
them with some 
lasting satisfaction.” 
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Stories showed best and worst of human nature 


Ws 


hen you opened your paper 
f Monday, you saw the best and 
the worst of human nature illustrated in 
two stories. 

It’s our inclination to choose a good 
news story over a bad one, so that’s 
where we will start. With the story of 
lohn Scott. 

The former Thorold Blackhawks junior 
B player and now professional hockey 
journeyman — whose name is invariably 
prefaced in the sports pages by descrip¬ 
tions like “the six-foot-eight, 270 pound 
hulking behemoth” or something like 
that — was named MVP in the National 
Hockey League all-star game Sunday. 

It was a wonderful story, proving 
sometimes good guys do finish first. 

On skill level alone, he clearly doesn't 


belong among the other all-stars, but he 
was voted onto the team in a fans’ poll. 
The fact it had a happy ending is entirely 
the doing of Scott, a humble, good- 
humoured man, and the other players. 
The NHL deserves no credit at all. 

After Scott was voted in, the league did 
its best to humiliate him and discredit 
the fans who played by the rules the 
NHL set up. 

Scott was traded from the Arizona 
Coyotes to the Montreal Canadiens, 
who demoted him to the minors and 
seemingly ended his chance of playing 
in the all-star game. League officials 
apparendy also tried to talk him out of 
attending, implying he would embarrass 
his young children if he showed up and 
dared skate with the stars. 

But he went anyway — like that other 


feel-good sports legend, Rocky, he took 
his best shot. Scott scored twice and was 
voted the game’s MVP by the fans, who 
had to write in his name when it didn’t 
appear on the ballot (the NHL proving 
again it doesn’t recognize good PR when 
it bumps into it). 

The other players hoisted Scott onto 
their shoulders and skated him around 

Endings don’t get much happier than 
that. 

Then there is the other story, about 
vandals trashing Niagara Safety Village, 
a not-for-profit centre where young kids 
are taught to stay safe on the streets. 

On the editorial page, we like to 
elevate the discussion. Avoid name call¬ 
ing and criticism of personalities, stick 
to the issues. 


But words escape us in describing who¬ 
ever did this — 'idiots' will have to do. 
We're sure you can think of a few suit¬ 
able descriptions of your own. 

Because of the idiots’ destruction, 
children from across Niagara are the 
victims and the adults who run the 
place are left to clean up the mess. 
Eventually, hopefully, the courts will 
decide how to deal with the vandals, 
but whatever punishment is meted out 
likely won’t feel satisfactory to the rest 

Why not make them raise the money 
to make the repairs? Or make them work 
alongside the crews who will have to 
rebuild the centre? 

What do you think is fair? Send us your 
suggestions in a letter to the editor, at 
stcs.letters@sunmedia.ca. 


Spiritual growth is like that of a growing child 


Special to Postmedia Network 

There are few things in life that bring 
more joy than the arrival of a newborn 

chased and clothes are bought in anticipat¬ 
ing that all-important day when that new 
life will arrive. And as that precious baby is 
delivered, to hold him or her in your arms 

What a mighty God! What a wonder¬ 
working God, what a mystery for mystery it 
surely is. We cannot understand the intri¬ 
cate development of any growing child 

David broke forth in wonder and praise 
as He contemplated the wonder of it all. He 
said in Psalm 139:13-14 “For you formed my 
inward parts; you knitted me together in my 

fully and wonderfully made.” 

Greater still Almighty God calls and com¬ 
missions His servants to do great exploits 
for Him even before they were even born. 

you in the womb I knew you, and before you 
were born I consecrated you; I appointed 
you a Prophet to the nations.” (Ier.l:5). 

Greatest yet the timeless God who is also 
the Alpha and the Omega (the beginning 
and the end) gives us these two mind-blow- 

m before the foundation 


kk 


It can be a process or a crisis both experiences are just as valid as 
long as it did in fact happen. It surely does not mean if your parents 
were Christians that you automatically are. We enter God’s kingdom 
by faith through the turnstile, one click at a time.” 


He chose us 


In other words, in eternity past even 
before the fall of Adam and Eve, God 
planned to redeem those whom He chose 
and those who in turn repented and put 
their God given faith and trust in Him. 

The new Spiritual Birth is both started, 
sustained and completed by God the Spirit. 
In fact the Spirit (pneuma) is likened to the 

His encounter with a Pharisee named Nico- 
demus. 

Referring to the all-important fact about 
being born again, He said to Nicodemus 

sound which you cannot tell where it comes 
from or where it is going. So it is with eve¬ 
ryone born of the Spirit.” (John 3:8). 


The great teacher Nicodemus could not 

a second time into his mothers womb to be 
born." (John 3:4). He should have known 
that Jesus was speaking figuratively. 

He should also have known the symbol¬ 
ism Ezekiel used in Ezekiel 11:19: "I will 
remove the heart of stone from their flesh 
and give them a heart of flesh.” Adam was 
dead until God breathed life into Him and 
he became a living being (see Genesis 2:7). 

The key words are “new life.” 

“Therefore if anyone is in Christ, he is a 
new creation. The old has passed away, the 
new has come.” (2 Corinthians 5:17). 

In the physical birth of a child, there are 
various stages that parallel the new spirit¬ 
ual birth. 

Conception is the start of the pregnancy. 
This leads to delivery, and then there is 
physical growth. 


In spiritual birth, life begins as God pre¬ 
pares the heart. The soil is rich and receives 
the seed (God’s Word). God alone regener¬ 
ates as we were dead in our sins (see Eph¬ 
esians 2:1). 

There is also a delivery here as one is 
delivered from their sins and crosses over 
from death to life and from darkness to 
light. It could be an experience like Paul 
had on the Damascus road, or a far less dra¬ 
matic experience in the case of Lydia whose 
heart God gently opened. 

It can be a process or a crisis both experi¬ 
ences are just as valid as long as it did in fact 
happen. It surely does not mean if your par¬ 
ents were Christians that you automatically 
are. We enter God’s kingdom by faith through 
the turnstile, one click at a time. 

Finally, having the physical baby, if healthy, 
will grow just as spiritually a new bom Chris¬ 
tian will grow. 

Physically, a baby moves from milk to a 
child who longs for meat. Likewise in the spir¬ 
itual realm, this is called Christian maturity. 

birth until Christ is formed in you". (Gala¬ 
tians 4:19). This spiritual growth is spoken 
of in First John, where He speaks of spiritual 
babes, children, young adults and seasoned 
elderly people. Repent and receive that new 
birth which means being born again and 
without which no one can enter heaven. 


GENERAL NOTICE: The contents of this newspaper are protected by copyright and may be used only for personal, non-commercial purposes. All other rights are reserved and commercial use is 
prohibited. To make any use of this material you must first obtain the permission of the owner of the copyright. 

For further information, contact Greg Furminger. 

LETTERS TO THE EDITOR: Copyright in letters and other material submitted to the publisher and accepted for publication remains with the author, but the publisher and its licensees may freely 
reproduce them in print, electronic or other form. 
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GLT puts the gears to Shakespeare in new comedy 



We Wpitte cfou. something to 

about! 


Foot Care & Orthopedic Center 

CUSTOM FOOT 
ORTHOTICS 

DO YOU SUFFER FROM: 

• Heel Pain • Toe Pain • Ankle Pain • Knee Pain 

• Arch Pain • Plantar Fascitis • Diabetic Foot Pain 

WE CAN HELP! 

• Knee Braces & Splints 

• Custom Foot Orthotics 

• Medical Compression Stockings 

TOTAL FOOT CARE 

• Seniors Callous Removal 
• Corns • Nail Trimming 
• Medi - Pedi on-site • Ingrown toe nails 
• Athletes Feet • Nail Fungus • Thickened Nails 
New Patients and Walk Ins WELCOME! 
Locations 

St. Catharines, Ridgeway, 

905.934.4248 905.934.4248 

Fort Erie, Welland, 

905.934.4248 905.934.4248 

Niagara Falls, Jordan Station, 

905.358.5008 905.562.5221 

Port Colborne, 

289.479.5071 


The bad news is, 
Barrymore can’t go 
back to wherever 
he came from until 
this young guy plays 
Hamlet. He says, ‘So 
we’ll be stuck in this 
apartment until the 
end of time unless 
you do it.’” 

MikeCeci 


young guy plays Hamlet. He 
says, 'So we’ll be stuck in this 
apartment until the end of 
time unless you do it.’" 

The plays also stars Carole 
Ferriday, Zdenka Cole, Alex 
Pederson and Dave Deelen. 

Despite being a fixture in 
local theatre for decades, Ceci 
is making his directorial debut 
with the show. He had nudges 
in the past from other com¬ 
panies, and finally relented 
when Fort Erie’s Garrison Lit- 


wi What 

WHElfchy? 

Who* 


I Hate Hamlet 

When 

Feb. 5 to 13 

Where 

Italo-Canadian Club, 
1101 DiPietro St., Fort Erie 

Tickets 


Psuchic.^l 

What Does the Future Hold for You? 

Find out at Niagara s Biggest Psychic Event! 

Gifted Psychic Readers, Mediums, Clairvoyants & Healers. L.- 
Tee Lectures, Hourly Draws & Much, Much More. Don't Miss It! 

— Holiday Inn & Suites fPfm 


PARKWAY CONFERENCE CENTRE 
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Fenian Invasion recounted in exhibit 



MURDOCH'S 

Celebrating 56 Years as Tire & Mechanical Experts 



NAPA QUALITY PARTS 
YOU CAN TRUST 


NOW HANDLING NAPA (||| 
PARTS & WARRANTY J*==£ 



L_J k 




SPECIAL LOW TIRE PRICES 

MICHELIN FROM s 129 
HERCULES FROM *65 



FREE INSTALLATION 

FREE BALANCING 

ON A NEW TIRE PURCHASE 


LUBE OIL & FILTER 
FROM 

*29 95 




ffiVpEHB 


285 Killaly Street W., Port Colborne 835-8832 


www.murdochstire.com 




DIFFERENT is BETTER 


Isn’t it time you INSURE DIFFERENT? 



Mark Guilbeault & Associates Ltd 
Insurance Professionals 

220 Main St West, Phone: 289-836-7999 
www.insuredifferent.ca 
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Paw prints tattooed for feline fundrasier 
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Spilling the beans on Niagara’s newest burrito joint 


for dessert 

Refried beans rolled in 
on and Japanese 


ne Pocky biscuit sticks for the finale have preg- 


At the very least, it's 
mashup. 

For AttUio Lorenzo and Cyndi 



Without United Way... 

our programs simply 
wouldn't exist" 


Help fund more than 30 local programs. 
Your donation stays here, 
helping 1 in 3 people in Niagara. 

Please give... it's easy and helps so many. 

Make a first time donation! 

Receive a Blue Star Gift Card & see your 
donation matched by the Clark Family. 

Make a Leadership Gift! 

Your donation will be matched by Milan 
Plentai of National Bank Financial! 

Visit us online or call to donate! 

800 Niagara Street, Welland, ON L3C 5Z4 
www.unitedwaysouthniagara.ca 
905.735.0490 

Ignite Possibility in Your Community 
Please give generously. 


Thank You To Our Lead Campaign Sponsors 

^Trivii 


THE TRIBUNE 



WEALTH MANAGEMENT 


miej CountryPQ 

■ Today's Best Countr y! if U 



My future starts here ! 


rSk 

P4~~'( de district catholique 
Centre-Sud 

> Academic excellence 

> Francophone environment 
>Full bilingualism 

> Rooted in Catholic values 

> Daycare/ Childcare 

>1* choice of francophone 


\ m □ t s % i 

French Catholic school: my first great success! 


csdccs.edu.on.ca I 



ECOLE ELEMENTAIRE CATHOLIQUE 

Saint-Joseph 

210 Elizabeth St., Port Colborne 1 905 835-8331 
Wednesday, February 10 • 5:30 p.m. to 7:30 p.m. 
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Cyndi Wong-Lorenzo and Attilio Lorenzo run Niagarais newest burrito joint and 
Asian grocery, Don Wong Mexican Asian Food Mart, in Niagara Falls. 


Fusion of Mexican, Asian 
cuisine looks like a winner 




i and Asian cuisines and scor- 
: reviews in the process. 

" gured let’s bring something differ- 
3 table,” Wong-Lorenzo said. "We 
king. I know some people have 
plans they wodkon foryears. This 
rial and error — let’s see where 


Right now, the menu is decidedly 
Cal-Mex, loaded with barbacoa, chicken, 
camitas and sweet potato options. The 
flagship burrito is the California, filled with 
barbecued beef and French fries. 

But that will change. Tortillas might one 

and dumplings will be offered as an alter¬ 
native side to com chips and the salsa or 
guacamole they make flesh each day. 

One item that will never be on the 
menu, however, is a taco filled with 
ground beef Save that for the Tex-Mex 
taco kits from the grocery store, they say. 

“Every time I make a burrito, I make 
it just the way I'd want to eat if” Lorenzo 
said. Six of seven days, he is eating them, 
so his opinions are strong on the subject. 
He pays attention to the details, precise in 
his piling on of rice, guac and hot sauce, 
and placing the ingredients so they can all 
be tasted in every bite. 

It’s safe to say a Don Wong burrito is a 
benchmark. 

Their sweet potato version is fresh and 
toothsome, the star filling far from dry and 
pasty like its chain-store counterparts. 

The house hot sauce kicks with heat and 
flavour, and the cilantro petks it all up 
instead of getting lost in the mix. 

The hope is to add a fridge filled with 
ready-made foods to their repertoire. 
Wong-Lorenzo envisions noodles paired 
with scratch sauces that busy families 


can cook at home, and tubs of their fresh 
salsas made available to tuck into later 

“We love making food for people,” 
Wong-Lorenzo said. “We want to hear 
feedback from people — the good and 
bad. We always want to evolve. I'm not a 
chef, I just love food.” 

They both do, and they come by it 
naturally. 

Lorenzo's parents ran Mama Angela's 
Italian restaurant in the mid-1970s. They 
finished their culinary careers operating 
the Crotonese Bakery, delivering bread to 
Niagara Falls' flagship Italian eateries until 
1998. 

Wong-Lorenzo grew up in Toronto the 
daughter of a garde manger who served 
French food with his daughter underfoot 
in the family business, Soho Bistro. 

The novelty of being in the kitchen wore 
off by the time Wong-Lorenzo was in high 
school, but not as quickly as the sheen 
disappeared from a newly minted career 
in human resources when she graduated 
university. 

"I was miserable and fell back into 
food,” she recalled. "I should have stayed 

The hope is the ever-popular bur¬ 
rito will keep them there. Still, as more 
Mexican options join the fray, Lorenzo is 
certain we’re nowhere near peak burrito 
in Niagara. 

“It's still going to blow up,” Lorenzo said. 
“I want people to try other burritos and 
then come here and be blown out of the 


Strip Mall Gems is a monthly feature of Eating 
Niagara that focuses on the standout eateries 
sandwiched between the convenience stores, 
laundromats and shops in our plazas throughout the 
region. Got a favourite hole in the wall I should know 
about? E-mail eatingniagara@gmail.com or tweet @ 




THE ULTIMATE VALENTINE S DATE! 


CELEBRATING THE GREATEST COUNTRY LOVE SONGS 


FEBRUARY 14 nwfcfcmm im-nim. $30 
3:00 P.M. 905 - 834-7572 all inclusive 


3 «£Qj^/IMD 
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^nofrills 

lower food prices 


If you find a 
cheaper price, 
simply show 
us and 

we will match. 


February 5 th - February 11 th , 2016 




Brent & Jenny's 1 53 West Side Rd. 
NoFrills I Port Colborne 





Abdul Raman Musa Agha, his wife Hoda Al Tamas and their four children baby boy 
Zayd Musa Agha, Omar Musa Agha, 7, and twins Hamza Musa Agha and Tala Musa 
Agha, 5, all at left, are reunited in Port Colborne with Abdul’s brother Belal Musa Agha, 
his wife Hiba El Khoury, and children Jana Musa Agha, 8, and Fares Musa Agha, 4. 


Warm welcome given to 
Syrians in Port Colborne 


MICHELLE ALLENBERG 

Postmedia Network 

It wasn’t your typical morning service 
at St. James and St. Brendan Church in 
Port Colborne on Sunday. 

its second refugee family to Port Col- 

Belal Musa Agha arrived with his wife 
and two children on Jan. 1. The family 
had been living in Lebanon after fleeing 

Belal and his family had been anx¬ 
iously awaiting a reunion with his brother 
Abdul Raman Musa Agha, his wife Hoda 


AI Tamas and their four children: three- 
month-old Zayd Musa Agha; Omar Musa 
Agha, 7; and twins Hamza Musa Agha 
and Tala Musa Agha, 5. 

Rev. Canon Robert Hurkmans intro¬ 
duced the family to an excited congrega- 

“It’s hard to know what to say at a time 
like this... go have a cup of tea with them. 
Spend some time with them," he said. 
“Today is such a happy day for us.” 

In broken English Omar said “thank 
you, Canada” to a group of children at the 
church’s Sunday school. 



Now Serving You in 3 Convenient Locations 


Save a tree! 

DI- 


Please recycle your pa pgr! 


Glenmount 
Memorials 
Port Colborne 

3114 Hwy 3 East 
905-834-9587 


The Stone Centre 
St.Catharines 

209 Carlton Street 
905-688-2477 


Glenmount 

Memorials 

Welland 

301 Aqueduct St 
905-735-9717 
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Free programs offered for adults who have diabetes 
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Guides write 


new chapter by 
collecting books 



The books collected will 
be given to Women's Place of 
South Niagara to be sold at one 
of the agency's book sales. The 
funds raised through book sales 
will help fund frontline opera- 



agent Melody McIntyre, the 

ance with the United Nation's 
Millennium Development 
Goal, which is aimed at 
achieving universal primary 
education through literacy. 




VALENTINE'S DAY 
WEEKEND 
MENU FEATURES 


* ROASTED BEET SALAD 

♦ 10 OZ AAA NY STRIP 
WITH SHRIMP 

9 SAUSAGE AND FIG 
STUFFED PORK CHOP 

• LOBSTER RAVIOLI 
9 SHRIMP DIAVOLO 


VISIT OUR WEBSITE OR FACEBOOK FOR DETAILS 
Candlelight, Soft Music, Great Food Made with Love, 
a Valentine’s Dinner to Remember 



Jennifer McQuestion, com¬ 
munity engagement manager 
for Women's Place, spoke to 
a small group ofgirls aged 

offered by the organization. 
McQuestion made the talk 
engaging by asking the girls 
questions. 


FOLLOW OUR 
NEWS TEAM ON 

| fJcebook 


333 Davis Street 

(on the corner-next to Home Hardware) 

Port Colborne 

£ hD mm Phone: 905-834-4541 

9nElC.IV “Lumber merchants 
TIMBER MART since 1810” 
www.timbermart.ca/sherk 


ig ‘Electrical 'Builders Hardwar 


BLOW-OUT 
VANITY SALE 

(over 20 in stock 24’lo ST) 


UP TO 50 % 



I LAMINATE FLOORING SALE 

$1.09 sq/ft (reg 1.29 sq ft.) 
Chateau and Highland Oak 
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RED ALERT 


SAVE 


Sale 4.99-7.49 Reg 9.99-14.99 

FRANK Reusable Towels, 
60-Count, or Multi-Purpose 
White Cloths, 10-Pack. 142-1559X. 


SAVE 


SAVE UP TO 


Sale 8.79 Reg 21.99 

Insulated 16-oz Travel Mug. 
Colours may vary by store. 
142-3032-8. 


SAVE 


SAVE 


SAVE 


Outdoor 


WELLAND AVE. 
ST. CATHARINES 
905-688-0488 


MCLEOD RD. 
NIAGARA FALLS 


L00TH ST. 

ST. CATHARINES 
905 682-9275 


MONTROSE RD. 
NIAGARA FALLS 
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lYour choice! 


pYour choice*! 


CAME DAY SALE! 


3 DAYS ONLY 

FRIDAY SATURDAY! SUNDAY 


save *7 


'FEBRUARY I FEBRUARY 


FEBRUARY, 


Fully Cooked 
Chicken Wings 

. 14-28 PIECES 907 g 


LOOK IN THURSDAY’S PAPER FOR YOUR M&M FLYER! 


Choose from all 10 
of our wing varieties. 


Visit mmmeatshops.com for individual store hours. not? 


Prices of products that feature the MAX special logo are exclusive to registered M&M MAX customers. Simply present your 
MAX card, or sign up for a FREE MAX membership in-store or online, to take advantage of these MAX discounts. 




Oakville's downtown is highlighted by a number of businesses operating out of 
beautiful old buildings. 


Oakville’s downtown 
has its charm 
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SAVE 97* 


Classic 
jr n| assique 

SAVE 59$ 


SAVE $1 




W3 


Reg. 4.97, Assort. 
400 g, #724307 

LIMIT OF 3 


GIANT TIGER 

— your saveoneverything store — 

i—i. I Ci . \ a / II I Store hours: Mon. - Fri. 8 am to 9 pm 

200 Fitch Street, Welland Sat.8amto6pm.Sun.9amto6pm 

Join'll EBBS'* | GIANT TIGER I 

WATCH, PIN, POST, LIKE, FOLLOW OR TWEET 1 ^ 
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Public rezoning 
meeting 



A special public meeting 
was held ahead of the 
Port Colborne city council 
meeting Monday evening 
for information on a zoning 

submitted by a Port Colborne 
man with property on Forks 
Road. 

The application requests 
permission to use a mobile 
home for permanent, year- 
round living. Lawrence 
Schneider's existing 
single detached dwelling 
was destroyed by a fire in 
September 2014. 

Although the meeting was 
just for information, many 
councillors expressed their 
support for the amendment. 


Back to food court for Chorus Niagara singathon 



Chorus Niagara will hold its annual singathon at the Seaway Mall food court Feb. 20. 


JULIE JOCSAK/POSTMEDIA NETWORK 


Chorus Niagara is returning to 
the scene ofits greatest moment 

The group will hold its 10th 
annual Singathon Fundraiser at 
Seaway Mall's food court, where 
a flash mob performance of Han¬ 
del's Messiah became a YouThbe 
sensation in November 2010. 

20 will invite community leaders 
to try their nanu at conaucnng a 
chorus of more than 100 singere. 
Artistic director Robert Cooper 
will tech the basics of conduct¬ 
ing as the group digs into its rep¬ 
ertoire of crowd favountes. 

begins at 10 am. with a free sing¬ 
ing lesson. 

Donations can be made 
member of the choir or online 


For the Messiah performance 
in 2010, Chorus Niagara planted 
80 singers ill the mall's food court, 
all bursting out into song for a 
surprised lunchtime crowd. The 
ensuingvideo has more than 48 
million views on YouTube. 



PARTY TRAY 

3 Toppings | 
plus 36 Wings 


PARTY TRAY . 
3 Toppings 
plus 48 Wings 


Call Ahead 


SOPER MARIO'S PIZZERIA 

281 KING ST., PORT COLBORNE (905) 834-1441 


Postmedia Network 



food 

Basics 


ALWAYS 

MORE 
FOR LESS 


tooniesr ***** 

for tummies 

SHOP. 

DONATE. 

REDEEM. 


| Thinking about quitting?^0^ 
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Old buildings give downtown Oakville an attractive charm 


CONTINUED FROM PAGE 14 

A Taste of Oakville 

We didn't realize it when we visited 
that it was the first day of this annual 
event Twenty-six restaurants are 
offering special prices for lunch and 
dinner from their menus until Feb. 

11 . 

We sampled one of these lunches 
at the Piazza Bistro. It was a great 


choice. For $25 each, we had our 
choice of three starters, four main 
courses and two desserts. The spicy 
charred pineapple and butternut 
squash soup, kale and quinoa salad 
with grilled salmon followed by 
bourbon raison bread pudding was a 
hit with us. 

After the meal, we needed to walk. 
We left the main street and headed 


to the nearby Oakville Museum. In 
this neighbourhood locals call Olde 
Oakville are 30 to 40 homes dating 
back to the 1850s.Many have plaques 
at their front door indicating who 
first occupied the home and their 
occupations. 

home once occupied by Col. William 
Chisholm and his family. Chisholm, 


an enterprising merchant and ship¬ 
builder was the founder of Oakville. 

With February being Black History 
Month, we enjoyed the permanent 
exhibition, Underground Railroad: 
Next Stop Freedom. 

This display tells the story of slave's 
heroic flight from slavery in nearby 
United States. One interesting artifact 
is a copy of a Certificate of Freedom 


issued to former slave Branson 
Johnson, 23, who had been given his 
freedom by a Maryland court There's 
a 30-minute movie available on 

The museum is closed Mondays 
but open Tuesday through Sunday 1 
to 4:30 p.m. Admission is by donation. 

Wonderful.life@sympatico.ca 
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Caring for luxurious amaryllis 


T he end of January marks 
the third month of the 
amaryllis project, and I am 
totally enamoured by their 
luxurious flowers. 

My $100 investment in a 
selection of different bulbs has 
proven to be a very satisfying 
project, and one of the simplest 
ways to satisfy both my green 
thumb and ardstic sides during 
the winter months. 

The potted amaryllis need 
only the minimum of atten- 



to the numerous e-mails and 
telephone calls 1 have received 
from readers on this topic, 1 
know many of you are also 
growing amaryllis along with 


water; adequate sunlight and 
heat; possibly a bamboo stake 
here and a litde bit of twine 
there, if the flowers become 
too heavy; and finally a pair of 
garden scissors to cut back the 
stalks when the flowers have 
finished blooming. 

The stalks tend to stretch 
toward the light so a quarter 
turn every day helps keep them 
upright I don't mind this extra 
attention, it gives me a chance 
to see how the plants are 
progressing. 

The amaryllis project also 
satisfies my artistic side — it 
has given me a good excuse to 
pull out my camera, tripod and 
reflector, move the furniture 
aside and turn my living room 
window into a studio of sorts as 
I capture the flowers in natural 
light 

Surprisingly, a west-facing 
picture window and an over¬ 
cast winter afternoon give just 
enough diffused light to illu¬ 
minate the delicate amaryllis 
petals to perfecdon. 

I have not been working 
on this project alone. Thanks 


Now that the amaryllis are 
in full bloom, here are a few 
tips to keep them looking their 
best. 

Once the flowers open, you 
can move the pot to a cool 
place out of direct sunlight to 
extend the life of the bloom. To 
prevent pollination (signalling 
that the flowers' reproduction 
cycle is complete and it is 
time to shut down), remove 
the anthers. Flowers will last 
up to a week with the anthers 
removed. 

If a stem bends under the 
weight of the flowers, cut it and 
put it in a vase, amaryllis make 
long-lasting cut flowers. 

The individual flowers on 
each stalk open and then 
fade, in sequence. To keep the 
blooms looking fresh, cut the 
spent flowers. 

If the flower heads look 
heavy, support the stem with a 
bamboo cane. Carefully wiggle 
the cane between the roots 
in the pot, then use a piece of 
twine to secure the stem to the 
stake, a double twist of string in 
a figure eight pattern is stron¬ 


ger than a single tie. 

Some bulbs produce leaves 
first, and this was a concern for 
many readers. 

Inmytrials, certain plants 
produced leaves first, others 
offered a bud first and still 
others produced both leaves 
and bud together. With 
patience, all of the bulbs 
bloomed, and the bulbs that 
took their time and developed 
stronger roots (and even 
leaves) produced the biggest 
blooms. 

At one time, I believed that 
once an amaryilis flowered, 
it was not worth saving for 
another year. I've changed my 
mind. I have seen pictures of 
six- or seven-year-old plants 
that bloom with multiple stems 
of flowers. 

Now, I'd like to see if my 
plants will do the same. Potted 
amaryllis can apparently live 
(and flower) for 10 years, or 

After blooming, amaryllis 
bulbs need to replenish their 
stores of energy for the next 
flowering. Cut back the flower 
stalk to within 2.5 cm of the 
bulb. Inspect the bulb, it usu¬ 
ally shrinks and is covered with 
papery layers of skin. 

Carefully pull away the dead 
layers until you see Ann, white 
or green flesh The dead layers 
can harbour insects as the 
plant grows. 

At this point, you want to 
encourage strong leaf produc¬ 
tion. Bulbs can produce four 
to 10 leaves, four leaves are 
the minimum required for the 
plant to flower again. 

Strong roots are also impor¬ 


tant A plant may require a 
second year of growth while it 
builds a stronger root system, 
before blooming again. While 
in the leaf stage, feed the plant 
with a water soluble house- 
plant fertilizer (20-20-20) every 

Potted amaryllis can be 
moved outdoors to a shaded 
spot protected from winds, 
for the summer months. In 
the fall, trim any yellow leaves, 
stop fertilizing and gradually 
stop watering the bulb This 
will encourage the bulb to go 
dormant. 

Cut back the leaves and store 
the pot on its side in a cool 
wine cellar or basement (10 to 
15°C) for about eight weeks. 

I am testing this method. 

The trial bulb is back upstairs, 
in a new pot with fresh pot¬ 
ting soil (the pot should be 
about the same size, amaryllis 
like to be pot bound.) The 
bulb started to green up 
within a week or 10 days of 
coming upstairs, I'm feeding 
it biweekly for the time being. 
No buds yet my fingers are 

TheresaForteisalocalgarden 
communicator, photographer and speaker, 
fa can reach her by calling905-351-7540 
orbye-mailatttieresajdrte@sppatico.ca. 


THERESA M. FORTE / 

SPECIAL TO POSTMEDIA NETWORK 

Amaryllis ‘Apple Blossom’ 
features huge white flowers 
splattered with pink, and a 
chartreuse throat. Four large 
flowers per stem, produced 
two stalks, needed staking. 




Look no further to get professional 


- Remodeling the Niagara Region for the past decade 

- Dedicated to providing the finest quality of service and 
materials for your dollar 

- Written warranties 


Always a fast, friendly and FREE 

"Don't settle on part time service" 

Ph: 905-894-8599 
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Starting February! 

Courses are tuition-free! 

Available in 

% 

Welland & Port Colborne 

Location 

Info Sessions 
(No need to call ahead) 

WELLAND, 

Centennial SS, 240 Thorold Rd, W. 
or call: 905-735-0700 x.60711 

Wed., Jan. 27, Feb. 3 

1:00p.m., Room 226 

PORT COLBORNE, 

Pt. Colborne HS, 211 Elgin St, 
or call: 905-835-1186 x.64242 

Wed., Jan. 27, Feb. 3 

1:00p.m., Room 321 

Learn the MS Office, Windows, Internet, jSN 

Graphics, Web Page, Multimedia, and PI |1|| 

morel Gain job skills, work experience, III 

varv d inproramsoffe re C dr tS ** ” 
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The places you lo\ 
at the prices 
you want! 

frugal $\o 
fridays V 1, 


SS i\ 

.<# 


and many more! ava 


AVAILABLE ONLINE ONLY 


THIS FRIDAY FEBRUARY 5TH 

InPortNews.ca/FrugalFridays 



















Savoury Party Pa3 

C . ' 80 PIECES i 44 kg 

r AN EXTRA LARGE 

* ^*CQ llLEGTI® N OFjTASflYi 
^ P^FF'PASTRY hors 
D’OEUVRES'FILLED! 
KpPWITH SAVOURY MEAT 
AND SEASONINGS. 


Mushroom 
Cheese Bites 


save 5 ! 

While quantities last. 


Prices of products that feature the I 


: special logo are exclusive to registered M&M MAX customers. Simply present your MAX < 
AX membership in-store or online, to take advantage of these MAX discounts. 


GAME DAY STARTING LINE-UP 


99 


save 5 ! 




ALL PRICES IN EFFECT FRIDAY, FEBRUARY 5 TO THURSDAY, FEBRUARY 11,2016 UNLESS OTHERWISE STATED. 

St. Catharines 210 Glendale Ave. 905-682-3 121 Niagara Falls 6225 Thorold Stone Rd. 905-354-0186 

St. Catharines 353 Lake St. 905-646-8812 Grimsby 36 Main St. E. 905-945-9400 

St. Catharines 100 Fourth Ave. 905-682-6328 Weiland 30 Rice Rd. 905-735-6819 


Visit mmmeatshops.com for individual store hours. H © P & 
















